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{ | Held for
Ransom

(Copyright, 1915, by W. G. Chapman.)

“I ahall never see your face pgain!"™

erfed pretty but willful Nina Wilder
wtormily
“All right,” was the cobl rejoinder

of her flance,
[ b sorry!”
. naver!” declared the wrought-
:-up young Iady, her quivering tonaes
botruyin;; the necessity of emphasla
j mgainst the dictates of her real soul
:""I shall go away from you as far as
lﬂ can—clear around the world, but I'll
forget youl™
“*Than 1'll go
her
“1 shall take the opposite direction,
it you do! Nina, and then

Walter Bross—'

you'll

too!™ Walter assured

inslsted

i she rushed from the room and up the

\: stairs, and throwing hersell on »
woouch In her own apartment burst
f into a violent fit of hysteries, |
. it was a foollsh quarrel, for never
ware two beings more felicltously
i adapted to make life t and happy |
! together than they, wis an or

phan living with a widoweid aent and
s possessed of a very lHberal Income
from the estate of her dead [ather,
"Walter had just inherited a large for

tung. He made no pretense of active
business outalde of belng listed ns
president of a large co uction com-

pany woll patronized by politieal Infly-
ence, nll the real labor of its manage
ment falling to the lot of the subor-
“dinate officers
The trouble
had becn in
youne, fond aof =0
spoiled meras |
children of the heart they quarreled,
went through the luxury of reproaches,

was—lealousy., Nelther
fora, both

v, petted

.“F

love b wore

and |

Hecause they were

Jhen tears, then contrition, then a
ymow plunge inte a happy reconcilia
tion

This time, however, the "tii™ was
“serious, In a splrit of reckless mis-

chiet Walter had flirted outrageouslsr
with a young lady whom Nina dotest-
ed. In retaliation the latter received

the attention of an old discarded

Was Transformed Into a Very Natural

Looking Gentieman of the
Italian Set.

Upper

flame. Then the erlsis—the pretty en-

jgagemant rting returnad by mail, a
eold bow from Walter when next|
iNina passed him on the street, and
the following day Walter was be-
wildered, shocked, mude madly des

perate with the discovery that Nina
and her aunt had left the city

Whither bound he knew not, but by
the end of n week he was pretiy well
nssured that capriclous Nina had In-
dead started on a trip abroad

For another week Walter worried
and sorrowed. Finally be cnme to the
conclusion that there was no hope of
a reconciliation and declded that it
was his fate to die of a broken heart!
it was quite the fad for the idle man

with money to sesk consolation In
change, He started for Europe by
way of New York Meantime, al-

though ha did not know that, Nina
had followad out her threat to travel
around the world by way of San Fran.
¢isco.

The war broke out while Walter wns
fn Parls and he changed his plan of
visiting Russia, The sams intelll-
gence was acquired by Nina while an-
joying the noveltles of Japan, She
learned that Berlln and Viehns were
now an Impossibility to her Her
timid, nervous aunt insisted on a
quick dash for ltaly and & speedy fur-
thor progress homeward.

Walter Bross, installed in the boest
hotel of Rome, was gloomily wonder-
fng if he had not belter jolu one of
the contending war [orces and forget
his troubles amid the roar of cannon
and the boom of bursting shells, How
Nina would regret that her stubborn-
noss had sent him to a tragie death,
reflected he! Then he arcse from the
luxuriouy chair in which he was rest
fng. Two ladles had Just arrived at
the hostelry., He saw them clearly
on thelr way to the parlor.

“Fate—destiay!” he gasped, for he
had recoguized Ning and her chap
eron.

What to do? The*dejected lover's
henrt beat ightly, It seemed as If &
sentient apark had stirred up all the
mtored love of his soul. He had found
her—they were under the same roof.
but—

He knew Nina well, He reallzed
that given the benefit of any abrupt
sdvance on his part, she would in-
siit on torturing him with feigned or
real indifference until she had “laught
Mim @ lesson.” Result: o dingulse. It
' was alaborate, For o handsome fee
Walter wean transformed into a very
matural looking gentlemnn of the up
par lalinn set. :
‘Thon hoe sot about bribing the hotel

why they got so tangled up in the
._m- T

home within a wesk. In the mean
time dally tho two ladies made thelr
ploasure and shopping rounds.

There was to be an international
socinl ¢vent that took the form of &
maaked ball and Walter learned that
the ladios were invited guosts. Those
sttending were required to go In char
acter costume, of at loast to wear a
mask. He secured an Invitation, He
made a notable cavaller and envel
oped in a long cloak as soon a8 a cab |
lad taken Nina and her chaperon
away from the hotel, fumped into &
second vehlele and joined thelr com- |
pany at a distance,

Suddenly he made a discovery. The
vehicle  conlaining the ladios, lllti‘rl
pursuing the main thoroughfares lead
Ing to the place of the masguerade,
turned off into a side sireet. As L
did so two suspiclous occurrences
fixed the attention of Walter. The
driver of the former carringe swung
a hand towards Nina's driver, whila
the latter kKept straight on without
tarning.

“Spop!*

ordered Walter instantly. |
Get sign—no." returned his driver,
with & shrug of the shoulder, and
drove on |

“You scoundrel—this is some plot!"
eried Walter, and sprong fromy the
vahicle and wos down the side street
in pursult of the other carringe

It wis well that he did so. The |
days of brigandage werea not over in
the lmperial city., Later Walter knew
that the practically unprotaected Nina
and her amunt had been spottod by n
league of eriminnls. Her diamonds,
A Knowledge of wealth  had
led to & plan to kidnap her, remove
her to a remote mountsin [astness
and hold her for ransom.

Walter was hot in the wake of the
carringe as ¢t drove [nto the court of
an [solated mansion The driver
sprang down. He was about to apply
to his lips to summon his
confederates  within  the  bhullding,
whan Walter, close at hand. acted

He had seized a heavy plece of a

her

n whistle

wagon tongue lving in the yard, One
blow = the villalnous driver went
down lika a plece of lead VWalter
lifted his senselvss form up to the
geat, sit down beside him, took the
lines and drove for tha nearest police
station

The alarmed Niok fell to a chalr

stupefied as, reaching the station, Wal-

ter told his story. She glided to his
glde with contrite face and pleading
8Yes

“You—you weore seeking m=!" she
sobbied, It must have been aq”

At least 1 found you," sald Walter,
with a giad smile

‘Oh, Walter, forgive me' forgive
me! 1 have been cruel, wick=d,” she

faltered. “Take me back, won' you—"
“Into my heart?™ wolced Walter
softly. "Why, you have been there

alwnys—and ever will ba!™

HAS BEEN TAUGHT LESSON
Never Again WIll One Particular Dog
Approach Too Close to Any I
Flypaper.

Trix ia just n white bulldog nnd haa |
never taken s course in insectology. |
His owner had tied a plece of flypaper |
on the outside of the kitchen screen
door to catch some of the flies that
sought to get into the house, Trix
walled lelsurely up on the porch after
spending a half hour Jooking through
the eracks In the rear fence. He no
ticed a commotio soreen and
walked over to investigate. He looked
closely nt the @ I'hen he turned
his head. Yes, there was no mistaking |
the nd. Two or three files, not
ready 1o give up the gi . WaTre pro-
testing with vigorous buzzes
thelr enforced de iment, One of the
flies Trix thought particularly big for
s housefly But the working of hils
dog mind 4id not carry him bevond
that He stepped up closer and
wriggled his nose

The big iy moved again in ite sticky
bed. The dog's noseé went closer. Tha
breeze blew a rag hanging on the back
porch and it struck Trix on the hind
leg, Unthinkingly he jerked forward
just enough to have his nose come In |
contact with the flypaper. There was
a howl and he tore down fnto the back
yard with the big Ay sitting on his
nose, Into the dirt the dog thrust his
nose and the bee was rubbed off, It |
wias ten minutes before the dog had
made up his mind to take things philo- |
sophically and guit whining about m
bee sitting down on his nose. r\nd|
now, If you show him & plece of fiypa-
per, he will tear the back fence down
tryving to got awny from It—Indian-
apolis News
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7
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As Others Saw Him,

J. Fuller Gloom—1 stood on the cor
per the other afternoon and thought
to mysell how distressingly homely
wore most of the people who pasaed
along the sireet. Just as 1 had |
plunged pretty deeply into philosophiz-
ing over the matter, two girls flutiered
by, and 1 heard one of them say to
the other: “Mercy! What homely peo-
ple one sees on the street! Just look
at that awfuldooking old man stand-
Ing on the corner, for lllnlmu‘u!"—|
Kansan City Btar.

Dead Sea Not Bo Dead.

The name “Dead Sea” nowhers oc
cursd in the Bible, und was not used
by writers before the time of Christ
The name was evidently glven to the
lake on account of the bellel that no
Hfe existed In ft. But some low forms
of Mfe are found In the water, and
many &mall animals and birds live
near the shores. The great tragedy
of Sodomd and Gomorrah may also
have led to tho bestowal of the name.
—Christian Herald.

Case of Necessity.

"1 understand he inherited a for
tune?™ “Yes, he was his rich uncle's
only heir” 1 thought so” “What
do you mean?' “Nobody who huad
more than one heir to choose from
would have plcked him to lesve nll bis
money w.' " —Detroit Free FPress.

*Doing" the Art Museum.

A drawiag In Life represented two
young women in an arl musoum stand-
ing before the Lapcoon group while
one remarks: 1 can pee that they
are firemon, all right, but | don't mes

Concerning the Remaking

of Suits

yard or so of the material selected for
o tajlored wsuit
or skirt, or both
the sult remodeled,
last style
fully ecoansigned to the discard, not be:
cause 1t Is
bave changed since It

a suit Is shown in the picture glven
here
verted panel set
front, and a narrow skirt may be wid
med by the addition of such panels
| Anothér good plan for widening a nar
row skirt is to split it up at each slde
to the swell of the hip.

It 1s a good Idea to buy an extra
in order that the coat
may be altered and
Good fabries out-

, andl a sult is often rogret-

worn but because styles
made

to do moro

was

A =uit that Is required

A good model to follow in remaking

The skirt Ia made with an In.
in at the back and

Here it In

trimmed to form a yoke, and an extra
plece {8 set o at each side by shir
ring or plaiting it to the yoke.
fashion for short skirts heip make the
WAy
ders at the bottom and bands set on
are useful for the same purpose,

this
skirts, set
than one season’e service without gay | by belts and pockeis made in the new

Whether one {8 compelled to be eco-
nomieal or not a'remade suit made of
good cloth andds warlety to the ward-
robe and admits of the exercise of the |
individual taste In design.

The

easy in altering them, and baor

brought up to data
addition of full
on at the walst line, and

Conts have bea

geason by the

alteration should be copservative jn|jmode, A collar and cuffs in another
st¥le. A plain skirt of mediom full- | fabrie help oot in the transformation, |
ness, and o box coat or one of the |and buttons supplement these with
plain, gemifitted models, il well mude | the smartest of finishing touches

of good materlal and fine Hnish. s It s a great satisfaction to con-
never out of the running vert an old style into & neéew onpe

Artificial feathers for m!lllnﬂy.h

made of fur, have been invented by
a Hoston mun.

Little Ministers of Vanity
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Someone whose occupation, or busi
ness, 18 the thinking up of pretty
things must have turned her attention
recently to dartificial Aowers. For these
cunning coples of nature's beauty-won-
ders are compelling attention every-
where because they are used In new
and unususl ways. We are used to
seeing them in corsage bouquets and
replacing natural fowers (o the limou-
glne, We are familiar with them in
girdles about the walst and In
wreaths about the hair, but these are
only mere beginnings of thelr useful
ness as it bos been lately developed.

Everywhera little blossoms nestle
in bows and rosettes of mallnes or
lace, ornamenting collars and cuffs,
They dangle, In place of ribbons, in
hanging sprays from the girdld. They
nare perchied In bright sprays om the
party or the shopping bag. and thoy
adorn the pincushion, the perfume
bottle and the powder puff.

A small houquet set in a frill of
gauze and suspendod by narrow rib.
bons that mre tled about the wrist Is
the latest adjunot but one of the party
gown. And that one Is the spray of
flowgrs which fipinhes an wadorable
anklet of malines that is tied above
the alipper to fly with the feet of the

DRSNS AERAE

youthful dancer. Only one ankle s
allowed this final touch of color anpd
coquetry

The corsage bouguet and the Nowers
for the limousine have other business
In hand besides their important mis-
slon of beauty. They are determined
to be useful as well as ornamental. A
bouquet for the limousine 8 shown in
the picture, mude of two orchids and
many sprayvs of lifellke Ulies of the
valley. In the heart of one orchid
conc.aled by flower pelmis, I8 & tiny
box of compact powder and the other
dares to harbor In this secret way a
box of rouge. Flower petals cover the
amall powder puff that slips in each
box and the unnoticeable lttle ring
that Is the handle of the puff is cov-
ered with silk fligss,

The stems of the flowers are tled
with a bow ol ribbon matching one of
the ahades In the orchids in color. One
ribbon loop Is sewed up along the
edges to form a case for u tiny mirror,
Look twice In the heart of the newest
corsage rcse and the chanees are that
you will find it barboring the same sort
of first alds to Cupid

Quaint Runner Deaign.

There is a strong evidence of the re
vival of things quaint In peedlework,
noi only In stitches, but in designs as
well. One expression of this revival
is notigenble in & rononer for a lbrary
table, Conventionnlized birds form the
principal motlf, and sre stamped vpon
heavy tan crush. They are emubroidered
in vivid colorings, heavy wool belng
used for ibe purpose.  The rounded
ends of the runner 4dd an unusual ef-
foct to the acarl. These are finlshed

aldes of the scarf are embelliched with

and outline stitchos,

for somabody's \ibrary.

Many Like Him,

8 conversation? “Yea:

with (riuge, whick lovks just us old-

{ashloned as the hirds themselves, The
n conventlonal border formed of solid

A pitlow dispiaying the same design
would complete a very attractlve set

“Ever notice how Jones hutts Inte
e he always
thinks his particuiar tralo of thought
bas the right of way."—Baston Tran-

SPONGE BREAD OF QUALITY

Proper Mixture of Ingredients la of
the First Importance in Its
Proparation,

One cnke yeast, one and one-hslf
quarte lukewartn water, two table-
spoonfuls wughr, four and & half
quarts sifted flour, two tablespoonfuls
lard or butter, meited, one tableapoon-

ful salt ;

Dissolve the yeast and sugar in ane
quart of the lukewarm water, and add
pone and one-halfl quarts of sifted four,
or sufficlent to make an ordinary
sponge. Beat well. Cover and set
aside to rise for about one and one-
half hours In a warm place,

When well-risen add the pint of lnke-
warm waler, lard or butter, the re-
mainder of the four, or enough to
make a moderately firm dough, and the
salt. Knead thoroughly; place In
greased bowl. Cover and let rise from
one and onehall to two hours,

When light, mold Iuto loaves and
||rlam in well-greased baking pans,
cover and let rise agaln for aboul one
| hour. When Hght, bake forty to fifty
| minutes, reducing the heat of oven
after first ten minutes,

This recipe makes four large loaves,

The whole process takesa from five
and one-half to six hours, and i fol
lowed closely will produce excellent
results.

It a richer loaf Is desired, use milk
in place of all or part of the water

OATMEAL BREAD AT ITS BEST

Recipe That May Be Relied On to Give
Satisfaction #o the Most Dis- I
criminating Palate.

One enke yenst. onehalf eupful
lukewarm water, two cupfuls boiling |
water, two cupfuls rolled ouats, one-
guarter cupful brown sugar, two table-
gpoonfuls lard or hutter, melted, four
cupluls sifted four, one teaspoonful
salt,

Pour two ocupfuls of bolling water
over oatmenl, cover and let stand un- ‘
il lukewarm, Dissolve yeast and
sugar In one-half cupful lukewarm wn- l
ter, add shortening and add this to the |
oatmeal und water. Add one cupful of !
Nour, or enough to make an ordinary |
gponge. Beat well. Cover and set |
aside in a moderately warm place to
rise for one hour, or until light,

Add enough flour to mate a dough— |
about three cupfuls, and the salt
Knead well, Place in greased bowl,

| cover and let rise in a moderataly |

warm place, untll double In bulk— |
about one and cne-half hours. |

Mold Into leaves, 0l well.greased
pans half full, cover ard let rise again
about one hour. Bake 40 minutes in a
hot oven,

One-halfl cupful of chopped nuts may ‘
be added, Il desired.

Cheese for Dessert. '

It is said that & little cheese at the
end of a dinner acta as a digestive

agent, but whether or not this I8
true, no well appointed dinner 1s|
without it. In many homes a bit of |

cheesne with an accompanying fruit |
or Jelly, is used as a dessert instead
of ‘some pudding or ple. It 48 just o
sufficlent finlsh to a family dinner/
without dessert. If there Is dessert,
the cheese is frequently served with |
the salud, roquefort cheese with let-|
tuce or tomutoes Connojsseurs do
not cut a roquefort cheese until it Is
well advanced In decay and therefore
it I1s not well to set before a man ol
this sort a new bit of the cheese. It is
moreé advisable to leave 1t out alto-
geéther and give him brie or cheddnr,
| both of which are favorite checses
with men.

Cne-Dish Meal,

One round steak. one large carrot.
one small onlon, one head of celery.
two large polatoos.

Wash, peel and cut up vegetubles |
Cut meat into two-inch pleces and fry
| in & little fat quickly just enough to
| ‘brown sides.

Put vegetables and meat In pot;
rover. season and let simmer until
meat I8 tender. Thicken with four
| and empty into pudding dish. Put egg
| eup in center and cover with ple crust,
| bake, When brown, set where it will
keep warm, or if made in moruing set
away and warm on back of stove be
|

fore using.

Banana Trifie.
Covar the bottom of a serving dish
with little sponge cakes or ladyfln. |
| gers, then arrange a layver of thinly-
glleed bananas over these: squeeze
the julce of two oranges and one
lemon over them, and cover with a
emooth bolled custard. If the custard
is colored with the julce from canned
raspbarries or with a little coloring
from s panckage of gelatin it will make
& very sttractive appearance. Top with
whipped cream and decorate with can-
died rose leaves or in any manner
| you prefer.

Cream Mince.

Chop not o fine, four large cold po-
tatoes, about three-quarters that quan-
tity of cold beets, and a third onlon.
Mix gll together and dust with flour,
salt and pepper. Plek up one cupful
of salt fish. Put water over the flsh
to soften. Make & croam with two ta-
blespoonfuls of butter and one of flour
and balf cupful hot water and same of
milk. Cook untll done; Drain water
off the fsh and sdd to the cream with
the vegetables. Heat and serve.

Bread Griddlecakes.

One and & half cupfuls of fine stale
bread crumbs, oné and onebalf cup
fuls sealded milk, two tablespoonfuls
butter, two eggs, one-hulf cupful four,
oneahall teaspoonful salt, four tea-
spoonfuls baking powder. Add milk
and butter to crumhbs and soak until
crumbs are soft; sdd baking powder
mixed and eifted. Cook same as other
griddlecakes.

Omelet.

HE kingdom of Serbla is one

of the smallest {n Hurope, and

has been very slow in devel

opment. Greater progreas,
however, has been made during the
last ten years than for centuries be-
fore. The area of the country In 33,
£891 square miles, the population being
aver four and a half milllons, mostly
professlig the Greek orthodox faith
The inhabitants are largely devotad to
agriculteral pursuits and, as & conse
guence, there are very numerous gmall
farms In existence which belong to
the farmers, and by the law of primo-
geniture descend from father to son.
Although there are two large towns,
Balgrade and Nish, most of the popu:
Iatlon I8 rural, and 85 per cent, at
lonst, are engaged In agriculture;
but ft Is of &4 primitive Kind, as may
be witnessed any day on the small
farms referred to where the wooden
plow used in the days of Xenophon
may bo seen in dally use.

This primitive state of agriculture
is largely due to the absence of any
organization or systematic agricultur-
al education, Modern methods have
only bheen introduced in a tentative
wny during the last ten years. but
there are no agricultural colleges yet
fn existence, although there are a
number of model farms which are sub-
sidized by the state, and in which
technical fnstruetion in dairying, fruit
farming, silk cultlvation, wine growing
and slmilar subjects is given, Tobac-
co I8 produced to some extent, but
Is not very much exported, and in-
deed the total exports from the coun-
try are comparatively small, the lurg-
est amount being sent to Austria-Hun-
gary.

The principal crop ralsed is maize,
and very large quantities of this ce

real are consumed In the country in

cording to the number of sheap they
possess,

The cheess proguced la somewhat
bitter in taste and not unlike ews
milk cheese, which at one time was
produced so largely in the south of
Scotland,

The nationsl customs of rural Ser-
bla are very quaint. The marriage
caremonies, for example, are of the
most elaborate character; the bride {8
selected by the parents of the bride-
groom, and this s looked upon an be-
Ing guite In the patural order of hu-
man affairs; but all the ceremonied In
connection with marriage are of the
most elaborate and, for that matter,
coatly characler.

Christmas ceremonies also are very
olaborate and are reminiscent of Pa-
gan rites. One of the customs Is L0
cut down & tree fn the forest, and in
Mlllng it must lle to the east. In
evary household such a tree la out
into three portions, and {8 looked upon
us belng sacred and not to be tovched.
There is much throwing of wheat,
whbich has n certaln symbolic siguifl-
cance, and the log Is then placed on
the fire, while, at the same time, the
Inevitable pig 1s roasted for a feast.
The coremonles continne during
Christmas day, which is given up to
feasting, Mmingled with religious ex-
hortations, and only come to an end
when the night is far advanced,

People Are Superstitious.

As & nation the Serblans are ex-
tremely superstitious, and this fea-
ture runs through the whole of thelr
national customs, whether it Is In the
laying out of a house or in the prepa-
ration for death; but the Serbian
farmer does not fear death, as he
usually prepares the boards for hia
own coffin and keeps thom in readi-
ness in his house,

the manufucture of malze bread and
many other preparations In which
ground maize forms the basls.

The flesh consumed is principally
pork, although mutton, goat and boef
enter to some extent into the dailly
dietary, more especially in the towns.
Pork, however, In the fresh and in the
cured state, is used everywhere, and
aevery [nrmer, smell or large. s n
grower of pigs, the type preferrsd be-
ing the Mangalicga breed, which has
the characteristic of producing deep
Inyers of fat along the back, which
is cut into long strips, slightly salted

| and used in the place of butter. So
| importunt is the pork-curing industry

considered In Serbia that the govern-
mont subsidizes Lhe curing establish-
meénts and In several waye gives con-
cessions to the curers of plg meat,
The salt required in the business I8
subject to a rebate of 50 per cent of
itsa value, ma it is used for Industrial
purposes, there being a state monop-
oly of salt in the eountry,

Sheep Rank Next to Pigs.

Some of the customa in connection
with agriculture are very interesting,
among them being the unlversal co-op-
eration of the farmers in annually
sending thelr sheep to the hills, The

| gheep Industry ranka rext to that of

plgs, and wool is produced in consid-
erable gquantity. Serhian mutton |s
noled also In eastern countries, and
before the war was much In demand
in Constantinople.

But the principal use of the sheep
is to produce milk, from which & great
variety of cheeses is made. The farm-
ers who are the owners of the sheep
unite together to employ one or more
shopherds, who take charge of thelr
Bocks and milk them while they are
on the hills. The shepherds are also
responsible for making the cheese out
of the milk, and pay themselves for
thelr trouble by taking o certain per-
contage of the produce, the remainder
being divided mmong the farmers, ac-

In the country villagea it ia the cus
tom to give a kind of feast five times
In the year for the souls of deparied
heads of households, and food and
drink, including wine, are placed on
the graves and aftarwards given to
the poor. It is a high holiday for the
beggars, and they are not slow to take
advantage of the occasion,

In the country districts there is very
littlo use for money, as the farms, be-
ing small, are utilized for the produe-
tion of food for the winter, and this
consisting as It does, lnrgely of wine,
braudy produced from pluma, sauer-
kraut, potatoes, onlons and the pods
of eapsicum, known in Serbia as “pap-
riks,” there la little need to sell tha
produce In order to buy other com-
modities. All these and others are
stored in the cellars, but in the kitch-
ens of the one-storled houses, which
are the general rule, bacon, hams and
salted meat are hung up to dry and
to mature,

Although the houses in the country
are not very large, there In still provi-
glon made for the guest, who may be
a perfect stranger bul who {8 welcome
to the hospltality which Is a tradition
with Serbians in tho same way as it
used to exist In the Scottish High-
lande. The industries of Serbia are
small, as compared with agriculture,
and this unfortunately Is the result of
a settled policy, whioh until recent
years was enforced by the governing
classes. When Serbis comes to her
own again after the present war, much
in the national life will be changed;
the old order of things will have
passed away and the development of
other industries besides those assocl-
ated with agriculture 18 certaln to
take place,

Bouth Africa’s Demand for Films,
South Africa Imports 00,000 fest of
moving picture Almas weekly,

Toronto Street Railwaymen union
has 141 members fighting at the front.

Drill Amenities.

Mayor John Purroy Mitchel sald at
& dinner In New York:

“The memories of camp e are a
very pleasant thing to any soldier,
Even the little vivacities of camp Iife
geem in the retrospect pleasant
enough.

*Thus | ‘often laugh about a bank-
er who was being drilled daily one day
at Plattsburg by a brokersergeant,

“*“What'll you give me,’ suld the
pbroker-norgeant, an old Yale end, 'if
1 take that hump off your back?

"'l give you,' the banker an-
pwered with a tart laugh, 'something
to make your halr grow, sarge, "

Pirot Famous for Carpets,

Pirot is the center of an lmportant
Serbian Industry. Pirot carpeis, blue
and rod, are to be found In every Ser
blun home, and have galned fame he-
They nearly all
. ' entiraly
by hand, often without even & shuitle,

| resutta. The arl has besn scquired, Bo

doubt, trom the Turks, who learned it

- [ a

the workers using no pstierpsesbut ar
tistle tnstinet producing barmoniovs

from tho Persiens, but Plrot carpets
bhave gualities all thelr own. Colors
and materials are o strong that it is
almost impossibles to wear them out,

Bick? Nonsense!

The ocean linar was rolling Wke a
chip, but as usual in such InBtances
one pheseuger was aggrepsively, dig
gustingly healthy., “Sick. ej?¥ he re-
marked 1o a palegrien peron who
was leaning on the rafl. The pale-gresn
person regard2d the healthy one with
all the weorn ha could wuster.  “'Blek
nothing!" he snorted wankly, “I'm Just
banging over the front of the hoat to
seo bow the captain eranks iLL* ]

Ready for the Day.
Little Blgie entered the parior one
morning and her qulck ¢ye dincovered

moved from the firalture,
mammal” she exclaiomed U§
has taken the nighties off the

Ne Thele Opportun)

By L

|

that the olip coverings bad been re




